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   on  12th
DINNER
SMALL

Grilled Squid, chorizo stuffing, roasted red pepper purée $9

Tuscan White Bean and Ham Hock Soup $7
Burrata, extra virgin olive oil,focaccia, rocket salad $12

Grilled Radicchio pears,endive,toasted walnuts,roquefort dressing $9

Organic Greens, limoncello vinaigrette $6

BRUSCHETTE

Fig & walnut tapenade with chèvre $4.

Artichoke, olive, sun-dried tomato and ricotta salata $4.
Mushroom & mascarpone $4.

~All three Bruschettas $11

SALUMI served with pear mostada
   
   CHEESE served with fig jam

Parma Ham $6.

Bresola $6.

Soprasetta $6.

Manchego $6.

Gorgonzola $6.

Brie de Meau $6.

~All of the above with warm olives and grilled focaccia $23.

PASTA AND RISOTTO
Mushroom Tagliatelle parmesan, shallots, charred leeks, madeira cream  $16

Linguine con Vongole clams in white wine, garlic and olive oil $15

Puttanesca, oven-roasted tomato, garlic, anchovies, olives, rice penne $15

Braised Lamb Ravioli, truffled pecorino, mint & orange gremolata $18

Qualicum Bay Scallop Risotto, siena saffron, fresh herbs $18
Goat Cheese Agnolotti, sicilian pesto $16

MAIN PROTEINS

Grilled 8oz Strip Loin, fig balsamic, saffron fingerlings, rocket  $21

Free-range Organic Chicken Breast brick-roasted with rosemary,lemon

garlic and capers, ricotta gnocchi  $21

Today’s Fresh Fish  $ mrkt

TO SHARE / FOR THE TABLE

Olive Oil Roasted Garlic, smoked sea salt $4

Warm Marinated Olives $4

Today's Arancine(three) $5

Polenta Fries, basil almond aioli $5

Sautéed Kale, fried garlic, chile, lemon, olive oil $5

Focaccia, extra virgin olive oil, aged balsamic $4

SWEETS
Bruléed Lemon Tarte, mascarpone chantilly $6

Affogato; vanilla gelato, espresso, mocha meringue $6

Dark Chocolate Brownie, frangelico syrup, nutella mousse $6

Sorbetto di giorno $6

